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containers,  principles  of  design,  363 

491 

effects  of  ble.aching  (.Alist.),  472 

containers,  reducing  breakages  of,  363 

“  bilimination  of  Pathogens  from  Frozen 

fractionation  114 

packaging,  26 

Whole  bigg.  The,”  bv  C.  1..  Heller,  .\.  K. 

or  dough,  iniprove<l  (Pat.),  220 

(ilucose  oxidase  in  Ix-er  (Abst.),  33 

Knowles  and  K.  Hrvee- Jones,  1  —  243, 

treatment,  and  \’it.  bi,  114 

(ilycerine  for  cooking  (Kd.),  47 

,2-335 

wheat,  improved  methixls  of  preparation. 

(iixxl  fixxl,  gixxl  health  (Kd.),  47 

b.mplovers,  insurance  |M>licv  for  safetv-wis<' 

109 

(irain: 

(bid.),  180 

Fluorine  in  hxxls,  142 

particle  fractionation,  431 

bimulsifying  and  stabilising  agents,  138,  if.o 

Fixims,  synthetic,  for  packaging,  83 

pre-grinding,  433 

binrichment  of  f(Kxls,  293,  3.30,  379,  417,  463 

Fixider  efficiency  (bid.),  489 

structure,  430 

binrobing  of  chcN-olates,  449 

Fixlder  from  starch  waste  (bid.),  313 

(irapefruit,  browning  in  tropical  storage 

binzyiiH.s,  use  in  baking,  161 

F<xxl  Colours,”  by  B.  R.  J.  Thomas,  163 

(.Al)st.),  77 

”  biquipment  for  the  Mechanised  Bakery  ” 

F<m>|)  MASi-KACTfRE  siiliscriptioii  rate  (bid.). 

(iroiindnut  storage,  paper  bags  for  (.Abst.),  473 

(Review),  100 

.39« 

(iiims,  evaluation  of  strength  of,  ii 

bithics  of  advertising  (bid.),  89 

b'(xxl : 

biurope  as  a  market  for  canned  f<Mxls  (bid.),  222 

adjuncts  (bid.),  132 

biurop4‘an  FcmkI  Codex  (bid.),  263 

and  health  (bid.),  444 

bivaporation  and  diffusion  pr(Kess«“s,  in 

c<xle,  Scottish  clean  (bid.),  443 

drying  fish  muscle  (.Al>st.),  2of> 

college  appc'al  (bid.),  393 

H 

“  bivolution  of  Container  Closures,”  by  (ieorge 

College  at  Weybridge,  208 

B.  lieattie,  30 

colours  in  confectionery,  13 

Haemoglobin  and  the  sorption  of  water 

bixpenditiire  on  branded  fmxls  (bid.),  2f)7 

Fair,  British,  343,  426 

(.Al>st.),  204 

fifty  years  old,  386 

Hamburgers,  canned  and  fried,  71 

from  fungi  (bid.),  131 

“  Handling  Techniques  at  Peek  Frean’s,”  189 

in  tulx-s,  27 

Handling: 

17 

industry  leads  in  welfare  (bid.),  446 

bakery  raw  materials,  104 

r 

plant,  noise  in  the  (bid.),  46 

containers,  at  Rose’s,  181 

|x>isoning,  control  of  (bid.),  87 

fixxl  for  retail  sale,  184 

Factories  visited: 

preservation  (Pat.),  128 

meat  products,  at  Wall’s,  183 

Batchelors  F(kx1s  l.td.  (dried  soup 

3)res«-rviiig  (Pat.),  264 

Health  and  food  (Kd.),  444 

mixes),  91 

pnxliict,  coloured  (Pat.),  442 

Health,  mental,  and  protein  (Kd.),  313 

Ik'atall  F(xxl  Pnxiucts  l.td  (macaroni 

pnxluctioii,  .Arab  Israeli  co-operation 

Heat  transfer  of  fruit  juice  containers  (.Abst.), 

prfxlucts),  3 

(bid.),  396 

i(>3 

Co-ojK-rative  Wholesale-  Sex-iety  l.tel. 

protecting  the  world’s  (bid.),  224 

Herring  industry,  decline  of  (Kd.),  48 

(bise-iiits),  312 

res«*arch,  new  thoughts  on  (bid.),  31 1 

Historic  p.'icks,  386;  (Kd.)  397 

Kraft  Fexxis  l.td.  (cheese  pnxiucts),  223 

safety  and  animal  health  (bid.),  4 

Hop  harvest,  1937,  18 

Nabisco  Fexxls  l.td.  (cake  mixes),  133 

steam  cooking  (Pat.),  220 

Hormone  implantation,  72 

.N'estle  Co.  l.td.  (milk  and  chocolate 

surplus<-s  (bid.),  487 

“  How  Wall’s  Handle  Sleat  Prixlucts,”  183 

pnxiucts),  .399,  447 

b'lxxlstiiffs  enrichment,  factors  used  in,  379 

Hygiene  and  fish  handling  (Kd.),  488 

Pe-ek,  Frean  and  Co.  l.td.  (biscuits. 

“  F(X)l-prcK>f  Formulation,”  91 

Hygiene  and  ice  cream,  71 

handling),  189 

Foreign  matter  in  fixxl  (bid.),  444 

"  Hygienic  l*rixluction  of  Meat  f’rixiucts,”  by 

I,.  Rose  and  Co.  l.td.  (fruit  juices. 

Formulation  of  ice  cream,  fx) 

.A.  1.  Ross,  273 

handling),  183 

Fractionation  of  grain  particles,  431 

T.  Wall  and  Sons  (Meat  l*r<xlucts)  l.td. 

b'reeze  drying  and  rate  controlling  factors 

(meat  pnxiucts  handling),  181 

(.Abst.),  203 

"  l-'actory  Fighting  and  the  Fexxl  Industry,” 

Freezing ; 

— 

by  W’.  Robinson,  325 

and  cold  storage,  of  bakery  prixlucts 

^  HI 

b'at  s.ol vents,  toxicity  of,  178 

(.Abst.),  209 

Fats: 

extending  meat  pn*servation  (.Abst.),  472 

I.S.I.S.  Technical  Knquiry  Service,  337 

animal,  for  feeds  (bid.),  88 

fish,  at  si-a  (bid.),  488 

“  Ice  Cream,”  by  F^ric  Humphriss  (.Annual 

autoxidative  ami  thermal  changes  in 

fruit,  in  the  I’.S.,  439 

Review),  68  |V 

heated,  376 

(ierman  research  report  (.Alist.),  209 

Ice  cream:  fl 

deteriorated,  toxicity  and  structure,  422 

|X)ultry,  in  air  (Abst.),  299 

cold  air  freezing  of,  70  M 

effects  of  handling,  423 

repairing  water  pipes  by,  252 

colours  for,  69  9 
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Ire  cream  (coUtiiiu-i/) : 
fcmiulatioii,  tyq 
hygiene,  71 
ingredients,  71 
manufacture  (I’at.),  350 
new  freeeers,  7i> 
packaging,  318 
pasteurisation,  in) 
production  (I’at.),  .pm 
siiinpling,  (X) 

sponsored  dairy  (K<1.),  178 
standards,  68 

ultrasonic  preparation,  .^(>0 
weights  and  measures, 

^%Tapping  inachines,  70 
Icelandic  fishing  dispute  (Ed.),  397,  487 
individual  ineinl>ership  of  the  B.H.I.K.A.,  I(K) 
“  Industrial  Lighting  Equipment”  (Review), 
M9 

Infestation: 

control,  p^t  (Ed.),  352 

insect,  minimising  in  flour  bags  (Alist.), 

472 

Insecticide  residues,  in  canned  food  (Abst.), 

253 

Insecticides  in  milk  (Ed.),  177 
Insect  control,  odours  as  aids  to  (Ed.),  89 
“  Instant  ”  milk,  152 
“  Insulating  Refrigerant  Pipelines,”  420 
Ion-exchange  in  molasses  processing,  354 


J 

“  Jam-Making  the  Modern  Way,”  369 
Jam: 

and  marmalade,  effects  of  storage,  146 
and  preserves,  exports,  144 
trend  of  production  figures,  143 
“  Jams  and  Preserv’es,”  by  G.  H.  Rauch 
(Annual  Review),  143 

Juice  flavours,  concentration  of  (Abst.),  116 


L 

“  Laboratory  Control  of  Kraft  Foods,”  23.S 
Laboratory,  Danish  Meat  Products,”  290 
“  Laboratory  Furnishing  and  F^quipnient  ” 
(Review),  230 
I  .aboratory : 

apparatus  and  equipment,  232 
field  research,  55 

Fluoroscope  and  radiographic  cabinet.  238 

funiiture,  230 

hygrometer,  237 

instruments,  235 

oven,  vacuum,  79 

pH  meters,  236 

photorefractometer,  203 

polarographs,  236 

potentometrir  microtitration  apparatus, 

237 

reducing  and  grading  equipment,  234 
’  refractometers,  238 
succolometer,  36 
tenderometer,  55 
miniature,  33 
texturemeter,  36 
titrator,  automatic,  237 
taste-testing,  290 
water  treatment,  239 
water-baths,  stainless  steel,  430 
Lamps  and  lighting  equipment,  337 
I.amps,  fluorescent  and  filament,  319 
Liability  of  retailer  (Ed.),  130 
Light  fitting,  adjustable,  323 
Lighting: 

bi-pin  fluorescent,  320 
cable  trunking,  321 
colour  comparison,  322 
electric,  and  daylight  economics,  329 
equipment,  non-corrosive,  78 
illumination  requirements,  323 
luniinated  ceilings,  323 
moisture-proof  fittings,  324 
operation  and  maintenance,  328 
sheet  steel  fittings,  321 
Lights: 

linings,  plastic,  413 


I  Lights  (coH/tnncif) : 

non-corrodible  fittings,  330 
wcather-prtK>f,  324 
!  Livestock  census,  1937,  73 
I  Lollies,  corr«»sive  (E<1.),  223 


M 

Macaroni,  British,  industry,  3 

Macaroni — processing  and  packaging,  (1 

••  Machinery  for  Jams  and  IVew-rves  ” 
(Review),  146 

Machinery  and  liquipmctit: 

automatic  weight  controller,  for  dough, 
102 

bacon  de-rinder,  281 

bakery  installations  (Review),  too 

ball  press,  280 

band  conveyors,  343 

leverage  mixer,  370 

biscuit  stacker  O’at-).  .194 

blancher,  miniature  experimental,  36 

boiler,  hot  water,  234 

boiler,  packaged,  430 

l>oiling  pans,  worm  and  wheel  tilting,  147 

bottle  bnisher,  372 

Iwttle  crate,  193 

bottle  protection  apparatus,  26,  78,  371 
'  lx)ttlc  screen  printer,  21 1 
bowl  chopper,  168,  280 
bread  handling  apparatus  (I’at.),  394 
bread-making  plant,  101 
breakers  and  disintegrators,  281 
bulk  handling  conveyors,  193 
bulk  handling,  milk,  31 1 
rake  mixers,  102 
cake  slicers,  102 
can  coolers,  34 
can  filler,  384 
can  labeller,  29 
can  making,  49,  233 
can  seamer,  431 

canning,  filler  for  solids  and  li<|uids,  117 

canning,  improved,  117 

carton  overprinter,  167 

case  taping  unit,  36 

cathodic  protection,  37 

cattle  stunning  pen,  169 

centrifuges,  234,  474 

chain,  slat  band,  196 

check  weigher,  electronic,  384 

cheese-waxing  machine,  306 

rheesemaking  machinery,  303 

chums,  butter,  303,  504 

clutch,  sprag,  118 

coding  machine,  383 

coding  unit,  automatic,  1 18 

conductivity  meter,  37 

container,  polythene,  432 

control  valves,  119 

controller,  indicating,  431 

conveyor,  steel  band,  79 

conveyors,  32 

conveyors,  automation  of,  197 
conveyors,  belt,  196 
conveyors,  bulk  material,  193 
conveyors,  screw,  193 
coupling,  all  metal,  383 
cream  separators,  303 
cutter  and  grinder,  281 
cutter-mixer,  280 
dispensing  unit,  for  liquids,  476 
drip-proof  electric  motor,  118 
drum  cleaning  equipment,  4.30 
drum  storage  units,  300 
electric  motors,  197 
electronic  hygrometer,  167 
electronic  packing  aids,  120 
electronic  process  control,  36 
enrober,  314 

evaporator,  climbing  film,  301 

evaporators,  309 

fans,  moulded  PVC,  79 

filler,  for  mincemeat,  148 

fillers  and  cappers,  Iwttle,  3o<>,  308 

fillers,  jar  and  can,  368 

fillers,  milk  bottle,  371 

fillers,  vacuum-operated,  306 

fillers,  volumetric,  32 

filling  and  crowning  machine,  370 


Machinery  and  Equipment  {continued): 
filling  machines,  29 
filter,  dry  air,  21 1 
filter  press  (Pat.),  2(>4 
floor  cleaner,  119 

flow  meters,  (or  meusnring  syriqis,  1 17 

freezers,  for  ice  cream,  70 

fruit  grader,  117 

fume  ducts,  non-corrosive,  rpi 

glass  pipelines.  119 

gear  itnli«-ator,  319 

gluing  ami  crimping  machine,  34  | 

grain  sheller  (Pat.),  394 

grinder,  279 

gum  dis|K-ns<'r,  318 

ham  Iwiler  washer,  78 

handling  aids,  302 

handling  equipment,  431 

heat  exchangers,  302,  304.  .Sn.S 

heat  processing,  34 

heater,  electric  surface,  344 

heater,  helical  screw,  78 

humidity  controller,  167 

ice  cream,  soft,  514 

ice  cream  wrapping,  70 

intake  sieve,  168 

jam  making,  automatic,  2(k) 

jar  warmer,  369 

label  gumming  machines,  210 

lal)eller,  multi-colour  paptTless,  431 

lal)elling  and  casing  machines,  for  cans,  bi 

lalxdling  machines,  21 1,  371,  47.^ 

level  indicators,  36 

level  controllers,  36,  120,  302,  430 

level  transmitter,  301 

li<lding  machine,  23b 

lift  trucks,  gas-powered,  343 

lifter,  self-actuating,  384 

lifting  platform,  79 

loaf  moulders,  loi 

maintenance  trolley,  factory,  .302 

meat  caser,  282 

meat  etpiipment,  473 

meat  or  fruit  pasty  machine  (Pat.),  264 

meat  presses,  282 

meter,  mercuryless  diaphragm,  473 
milk  cooler,  309 
mill,  comminuting,  432 
mill,  dispersion,  344 
millivoltmeter  controllers,  21 1 
mincer,  improved  (Pat.),  442 
mincers,  280,  281 

mixer  and  vacuum  press  for  macaroni,  3 
mixers,  281 

mixing  apparatus  (Pat.),  44 
mixing  valve,  309 

moisture  content  indicator  (Pat.),  17(1 
moisture  indicator,  476 
moisture  tester,  vacuum,  383 
orange  converter,  432 
ovens,  285 

overprinting  machine,  236 
pallet  loader,  474 
palletiser,  193 
pallets,  193 

pan-charging  unit,  318 

paste  filler,  370 

p.asteuriser,  303 

pasteuriser  /cooker,  369 

pea  viner,  117 

peel  cutters,  103 

|K-eling  and  cutting,  31 

|K)wder  collector,  119 

press  for  boneless  meats,  3(1 

press  for  food  materials,  34 1 

printer,  silk  screen,  301 

process  control  with  radio-tracers,  120 

product  preparation,  for  canning,  30 

pulverisers,  103 

pump,  fluon-lined,  166 

pump,  high  vacuum,  474 

pump,  used  for  chocolate,  343 

quick-freezing  equipment,  431 

reaction  coatings,  234 

refrigeration  equipment,  309,  310 

refrigeration  unit,  packaged,  64 

rinsing  machine,  powere«l,  rotary,  147 

roll  and  bun  dividers,  102 

rotary  biscuit  moulders,  102 

rotor  chopper,  279 

sack  tipping  unit,  300,  319 

sausage  filler  and  linker,  280 
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Machinery  and  Hquipnient  {coiilitiufd): 
sausagt!  machine  (Pat.),  .< « 
scanning  machine,  .^72 
s»*parators,  250 
sieves,  mechanical,  iqK 
skin  spooling  machine,  280 
stacker,  telewopic,  4  ^2 
st.ickers,  193 
stair  climbers,  194 
stapler,  476 

steak  and  patty  moulding  machine,  281 
steak  teiulerisers,  282 
steam  generators,  packaged,  254 
steriliser,  jam-jar,  369 
strapping  imachines,  518,  319 
stirrer,  air-operated,  254 
sugar  filter,  l)utch,  338 
sugar  syrup  plant,  269 
steam  generators,  474 
steam  injector,  for  supc-rheated  steam,  147 
table,  lifting,  47b 
tanks,  custom-built,  ib7 
tajx'  dispensers,  24,  27 
temperature  controller,  120 
thermometer,  resistor  (Pat.),  220 
thermostatic  mixing  valves,  238 
tin  printing  machine,  383 
truck,  forklift,  233 
trucks,  electrical  forklift,  193 
trucks,  lift,  192 
trucks,  reach,  193,  432 
vacuum  cleaner,  236 
vacuum  packaging,  28 
valve,  dust-tight,  344 
valve,  v.ncuum,  300 
valves,  diaphragm,  210 
valves,  straight-through,  21 1 
ventilation  equipment,  210 
wash«T  ami  tlryer,  for  jars,  301 
washer,  churn,  308 
w.ishers,  Ixjttle,  233,  307,  308 
washers,  jar  and  bottle,  28,  372 
washing  and  rinsing  machine,  for  jars,  430 
w.ashing  and  sterilising  machine  for 
bakers’  trays,  etc.,  37 
washing  machines,  biscuit  tin,  28 
w.ishing  machines,  for  cans,  50 
water  treatment  control,  300 
Malt  pnxiuct  preparation  (Pat.),  128 
Margarine; 

fiavouring  (Pat.),  330 
moulding  blocks  of  (Pat.),  2(14 
Marzipan,  standard  for  (Corr.),  471 
standard  for  (Kd.),  354 

Market  res«'arrh,  and  pnxiuct  development, 
1.^.1 

Materials  for  sausag<*s  (.Abst.),  33 
“  Meat,”  bv  Prank  (lerrard  (.Annual  Keview), 

72 

Meat; 

bacteria  in  frozen  |X)ultry  pies  (.Al)st.),  iib 
e<K>ling  rapidly,  73 
consiimption  and  pnxluction,  72 
dehydrated,  deteriorati«)n  during  storag<- 
(Abst.),  250 
ilavours,  137 

freeze-drying  (Abst.),  31b 
frozen,  extending  pn-s«'rvation  (Abst.), 
472 

press,  pneumatic,  3b 
Meat  production; 

in  the  Argentine,  73 
in  Australia,  75 
in  Britain,  72 
in  New  Zealand,  74 
in  the  U.S.A.,  74 
Meat  products: 

agreement,  477 

ascorbic  acid,  effect  on  micro-organ  isms 
(Abst.),  5ifi 

ascorbic  .acid,  in  cured  sausages  (Abst.), 

165 

bacterial  action  in  raw  sausage  (Al>st.), 
299 

bacterial  process<‘s  in  curing  (Abst.),  473 
c.asings,  283 

different  organisms  causing  food  poison¬ 
ing,  274 

effect  of  .additives  on  fibres,  383 
experimental  canning  plants,  292 
free  amino  acids  (At>st.),  209 
how  Wall’s  handle,  185 


Meat  products  {continued): 

hygienic  preparation  of,  273 
ingredients,  283 

instruments  and  tables  for  prep<aration, 
27b 

materials  for  sausages  (Alist.),  35 
ovens  for,  285 

phosphates,  effect  on  micro-organisms 
(Abst.),  342 

phosphates  in  ham  (Abst.),  185 
polyphosphates,  use  of,  286 
r.adiation  resistance  studies  (.Al)st.),  iib 
smoke  curing  (Abst.),  317 
success  with  (Review),  279 
tenderisers,  use  of  (Ed.),  223 
tenderising,  and  ultrasonics,  73  r 
vacuum  packaging,  284 
Meats,  cured,  storage  of  (Abst.),  472 
“  Mechanical  Handling  P'quipment  ”  (Ke¬ 
view),  192 

Mechanical  handling  of  tea,  188 
“  .Mechanisation  in  the  Cheese  Iixlustry,”  by 
W.  G.  Wearmouth,  49b 
Mechanisation: 

in  the  bakery,  100,  104 
in  the  brewing  industry,  19 
of  biscuit  procluction,  312 
of  cheese  production,  15 1 
Metal  ions  and  food  flavour,  403 
Metals,  trace,  determining  in  crojis  (.Alist.),  472 
"  Microbiology,  Industrial,  Rapid  Techniques 
for,”  by  S.  M.  Charlett,  i — 137,  2 — 199 
Microbiology: 

industrial,  equipment  for,  137 
of  fx;er,  20 

“  Milk  and  Chocolate,” — i,  399;  — 2,  447 
“  Milk,  Evaporated,  Measurement  of  the 
Colour  of,”  by  J.  G.  Davis  and  Pamela  J. 
Stubljs,  301 
Milk; 

and  strontium  90,  312 
leverage,  production  of,  402 
condensed,  adding  sugar  to,  401 
condensed,  production  by  Nestle’s,  399 
dried,  ultrasonic  preparation  of,  359 
evaporation,  400 

evaporated,  colour  changes  in  prtxessing, 
501 

evaporated,  heating  effect  on  colour,  302 
frozen,  150 

improved  sterile  concentrated  (Pat.),  220 
insecticides  in  (Ed.),  177 
“  instant,”  152 
pasteurisation,  400 
plant  cleanliness,  401 
production  (Ed.),  489 
protein  solids  us  fixxl  supplements 
(Abst.),  429 

radiation  sterilisation,  149 
removal  of  bacteria,  149 
staph,  aureus  in  (.Abst.),  76 
sterilising  (Pat.),  310 
ultra-centrifugation,  149 
ultrasonic  homogenisation  after  freezing 
(Pat.),  442 

“  .Milling,”  by  A.  J.  Amos,  113 
Milling,  high-  and  low-protein  flours,  450 
■Mol.asses  processing  (Ed.),  354 
“  Morecamlx;  Bay  Potted  Shrimp  Industry,” 
by  Elliot  B.  Dewberry,  335 
Moidd : 

chocolate,  folding  (Pat.),  44 
growth,  prevention  of,  in  factories,  409 
resistant  paper,  23 


National  College  of  Food  Technology: 
new  building  at  Weybridge,  208 
af'peal  (Ed.),  395 

New  products,  procedure  for  launching,  13b 

New  Zealand,  meat  production  in,  74 

Nickel  and  its  alloys,  for  food  machinery,  403 

Nisin  in  fcxxl  (Corr.),  7fi 

Noise  in  the  food  plant  (Ed.),  46 

Nutrient  liquid,  from  coconut  (Pat.),  310 

Nutrition: 

and  enrichment  of  bread,  112 
effect  of  eating  habits,  331 
enrichment,  with  natural  pnxlucts,  463 


I  Nutrition  (con/tnMrd): 

mineral  requirements,  293 
nutritive  losses  in  processing  of  milk,  331 
nutritive  los.ses  in  processing  fats,  331 
I  nutritive  losses  in  processing,  flour  and 
bre.-id,  330 

nutritive  losses  in  processing  foods,  331 
protein  requirements,  29fi 
vitamin  requirements,  293 
,  Nutritional  status  surveys,  293 
I  "  Nutritive  Value,  the  Problem  of  Improving,” 
I  by  E.  Menden  and  H.  D.  Cremer,  i — 293, 
2—330,  3—379.  4-4*7.  5—46.3 
Nutritive  value: 

effects  on,  of  enriching  foods,  332 
'  influence  of  processing  on,  330 


Odour  aids  insect  control  (Ed.),  89 
Oils: 

essential,  ultrasonic  preparation,  339 
new  refining  method  (.Abst.),  35 
Onions: 

British  pickling  (Ed.),  489 
home-grown  pickling,  211 
Ovens,  heat  distribution  in  (Pat.),  128 
Oyster  stew,  canned  (.Abst.),  472 


P.ATR.A  House  extension,  303 
“  P.'ickaging  ”  (.Annual  Review),  22 
“  (’.ackaging  in  Glass  ”  (Review),  366 
Packaging: 

adhesives,  easy-to-clean,  483 

aluminium  alloy  crown  seal,  12b 

aluminium  fish  cans,  324 

aluminium  foil,  24 

aluminium  foil  WTap,  173 

bags,  diothene,  484 

bags,  polythene-sealed,  484 

barbecue  sauce,  174 

biscuit  exix>rt  pack,  349 

biscuit  pack,  outer,  349 

biscuit  packs,  391,  524 

biscuits,  439 

bottle  caps,  83 

lK>ttIe  packer,  369 

Brussels  Exhibition  souvenirs,  262 

cake  wrappers,  349 

can  labeller,  29 

canned  mineral  waters,  349 

cap,  spiked  piercing,  439 

caps,  rolled-on,  367 

caps,  skirted,  217,  367 

casing,  black  pudding,  391 

casing,  canned  sausage,  440 

casings,  Christmas  ham,  483 

cheese,  pre-pack.iged,  218 

chocolate  cake  pack,  83 

Christmas  chocolate  bo.xes,  44 1 

collapsible  tubes,  12 

container  closures,  367 

containers,  25 

containers,  metal,  23 

cooked  hams,  308 

counter  display  tray,  83 

cream  carton,  plastic  lid,  441 

decorating  jelly,  in  tubes,  262 

dispenser,  bag-sealing,  218 

disposable  p.'tcks  (.Abst.),  517 

dog  food  containers,  126 

drum,  single  trip,  308 

egg  packing  machine,  392 

facilities  (Ed.),  312 

filling  machines,  29 

film  p.archment  pack,  i2h 

film,  thin  polythene,  439 

films,  transparent,  22 

final  sales  appear.  The  (Ed.),  i 

flavour  protection,  441 

foil,  litho  printing  on,  441 

food  in  tubes,  27 

glass,  26 

gl.ass  containers,  3b6 
gro«'eries,  175 
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Packaging  {continued): 

heat  sealer,  hand  operated,  27 
ice  cream,  218 
industry  (Hd.),  353 
jars,  new-look,  366 
macaroni,  8 
machinery,  27 
machinery  agents,  349 
material,  new,  349 
materials,  new  laminated,  22 
materials  (Review),  22 
meat,  284 
milk,  510 

mould  resistant  paper,  25 
name  plates,  self-adhesive,  307 
pack,  bacon,  perforated,  484 
pack,  carry-home,  262 
pack,  dried  peas,  308 
pack,  laminated,  soup,  484 
pack,  meat  product,  440 
pack,  penguin,  484 
Packaging  Centre  (Hd.),  312 
packs,  historic,  386;  (Kd.),  397 
paper,  25 

paper  laminates,  392 
paper  wrap  for  meat  products,  285 
pet  food,  439 
plastic  bottles,  85 
plywood  skips,  308 
polythene  bread  wrap,  392 
polythene  display,  440 
polythene,  high  density,  218 
polythene  tapes,  irradiated,  391 
polythene-lined  pockets,  524 
pre-cooked  vegetables  (Abst.),  472 
productivity  in  (Kd.),  353 
protecting  powders,  440 
protective  wrapper,  392 
puff  pastry  pack,  262 
radiation  effects  on  Alins  (Abst.),  429 
satchels,  polythene  lined,  391 
sealing  machines,  368 
services,  175 
sheeting,  reflective,  439 
sleeve  for  carrying  cans,  217 
stencil  ink  dispenser,  218 
Swiss  roll  wrapper,  103 
synthetic  foams,  85 
tape  dispensers,  24,  27 
tape,  filament,  483 
tape  for  premium  packs,  483 
tape  sealer,  pressure-sensitive,  483 
tape,  self-adhesive,  218 
tape,  self-adhesive  strapping,  262 
tape,  transparent  coloured,  175 
tape,  transparent  double  sided,  439 
techniques,  in  sugar  confectionery,  242 
tube  for  sauce,  441 
vacuum  closure  for  infant  foods,  217 
vacuum  heat  sealer,  28 
vacuum  packaging  machines,  28 
WTap,  aluminium  foil,  439 
wrappers,  coloured,  for  sausages,  218 
WTapping  machines,  505 
Paints: 

emulsion,  414 
epoxy  resin,  412 
fungicidal,  414 
properties  of  various,  408 
rubber-based,  41 1 
Palestine  Bees  (Ed.),  131 
Pan  greasers  and  fat  extenders,  ultrasonic 
preparation,  360 
Passing  off  (Ed.),  179 
Pasteurisation : 

effects  on  liquid  whole  egg,  335 
of  eggs,  tests,  336 
of  frozen  egg,  245,  335;  (Ed.),  445 
of  ice  cream,  69 

Pathogens,  in  frozen  egg  (Ed.),  129,  245, 
335  (Ed.),  445 

Peanut  butter,  ultrasonic  preparation,  361 
Peas,  storage  of  frozen  (Abst.),  342 
Pectin  in  foods,  160 

Phage-resistant  medium  for  cheese  starters, 
i5t 

Phosphates: 

in  ham  (Abst.),  165 
in  meat  products,  286 

“  Photorefractometer  for  Automatic  Process 
Control,”  by  P,  G.  Morgan,  203 
Pickle  thickeners,  it 


“  Pickles  and  Sauces,”  by  J.  R.  Burrcl 
(.Annual  Review),  to 
Pickles,  cucumber,  pasteurisation,  13 
Pickling  onions,: 

British  (Ed.),  489 
home-grown,  212 

Pig: 

processing,  at  Wall’s,  185 
size  for  bacon  (Ed.),  2;  (Corr, ),  76 
stunning  by  CO,  (.Abst.),  116 
Pipe  protection,  415 
Pipe-lines,  plastic,  415 
Plastic  enrobing  plaques  (.Abst.),  516 
Plastic  tubing  in  ice  cream  plants,  70 
Plastics,  toxicity  of  (Ed.),  87 
Polyphosphates: 

uses  of,  in  meat  products,  286 
legal  and  health  aspects,  289 
Potatoes,  storage  methods,  comparison,  429 
Potted  shrimp  industry,  Morecambe  Bay,  353 
Poultry: 

freezing  in  air  (.Abst.),  299 
incre.ising  storage  life  (.Abst.),  383 
penicillin  feeding  (.Abst.),  299 
preserved  dressed  (Pat.),  442 
Powdered  milk,  increase  in  solubility  (Pat.), 

310 

IVeservation : 

of  food  (Pat.),  128 

of  wheat  flour  and  baked  products,  1 1 1 
l*reserving: 

coffee  (Pat.),  176 
tea  (Pat.),  310 

wine  with  vitamin  K,  (Alist.),  77 
Ih-ess,  for  food  materials,  341 
“  I’roblem  of  Improving  Nutritive  Value, 
with  Special  Reference  to  the  Enrichment 
of  Foods,”  by  E.  Menden  and  H.  1).  Cremer, 
1—293,  2—330,  3—379.  4—417.  5— 4f»3 
“  I*roblenis  and  Perspectives  in  the  Brewing 
of  Malt  A’inegar,”  by  John  White,  95 
Process  control : 
electronic,  36 
with  mdio-tracers,  120 
Processing  methods,  and  nutritive  value,  332 
Protecting  the  world’s  foods  (Ed.),  224 
“  Protection  Against  Corrosion  ”  (Review), 
411 

Protective  finishes,  412 

Protein  and  mental  health  (Ed.),  313 

“  Protein  Displacement  Process,”  by  1).  G. 

Elias,  450 
Pulp  for  jams,  145 

P\Tethrum,  expansion  plans  for  ,Afric..'m,  260 


Q 


Quality  control: 

in  canning  and  freezing,  65 
of  Kraft  Foods  Ltd.,  225 
Quick-freezing: 

and  canning  (Ed.),  45 
cold-store,  62 
foods  from  abroad,  64 
new  range  of  frozen  foods,  63 
“  Quick-frozen  Foods  ”  (Review),  62 


R 

Riidiation  and  preservation  of  foods  (h'd.),  490 
Radiation : 

hazards  (lid.),  351 

in  food  and  agricultural  rese.arch  (I^d.), 
490 

in  preservation  of  meat  (.Alist.),  116 
sterilisation  of  milk,  149 
Rain-making  and  the  law  (Ed.),  314 
Rancidity,  in  cereals  (.Abst.),  166 
“  Rapid  Techniques  in  Industrial  Micro¬ 
biology,”  by  S.  M.  Charlctt,  i — 137,  2 — 199 
“  Raw  Materials  Handling,”  by  VV.  J.  Far- 
rand,  104 
Raw  materials: 

I  for  confectionery,  14 

for  jams  and  preserves,  144 
Refining  oils,  new  method  (Abst.),  35 
I  Refrigerant  pipelines,  insulation  of,  420 


Ri'frigeration : 

and  deep  freezing,  in  baking  industry,  m 
unit,  packaged,  64 

Regulations,  affecting  jams  and  preserves,  146 
“  Research  Equipment  for  V’egetable  Can¬ 
ning,”  55 
Research : 

Associations’  reports,  265 
confectionerv,  16 
food,  new  thoughts  on  (Ivd.),  31 1 
in  industry  (Ed.),  265 
in  the  jam  and  preserves  industry,  144 
need  (or,  in  nutrition  (ICd.),  47 
on  b.irley  and  hops,  18 
Residual  enzymes,  in  frozen  footls,  65 
Retailer’s  liability  (Ed.),  130 
Rice : 

use  in  bread  (.Abst.),  166 
whole  grain  drying  (Abst.),  473 
Ro.'isting  beans  for  cocoa,  447 
“  Rose’s  .Mechanise  New  Warehouse,”  181 


s 

Safety  Colours  in  Industry,  B.S.  (Ed.),  2 
Sal.id  cream,  ultnasonic  preparation,  360 
Sales  appeal— packaging  (Ed.),  i 
Salmon,  st.arving  (Ed.),  222 
Salmonell.'ie,  incidence  in  eggs,  246 
Sampling  techniques,  in  industrial  microbio¬ 
logy,  140 
Sausage : 

canning  plant,  292 
c.ising,  fibrous,  283 
c,asings  (Ed.),  352 
c.'isings  (Pat.),  442 
emulsifiers,  160 
in  Mayfair,  38 
machine  (Paf.),  44 
making  at  Wall’s,  187 
making  (Pat.),  394 
materials  for  (Alist.),  35 
products,  starch  decomposition  in  (.Abst.), 
429 

storage  of  (Abst.),  472 

“  Science  and  Sugar  Confectionery,”  by 
.A.  G.  Lipscomb,  240 
Scone  mix,  launching  a,  133 
Seaweed,  bright  future  for  (Ed.),  90 
Self-service  appeal  (Ed.),  178 
Semolina  prcxlucts  (.Abst.),  77 
Shrimp  catching,  355 

Shrimp,  characteristics,  handling  and  pro¬ 
cessing,  355 
Shrimps,  potted,  355 
Slaughtering  pigs  at  Wall’s,  185 
Smoke  control  (F^d.),  268 
Sorbic  acid  in  pickles,  13 
Sorption  of  water,  and  h.aemoglobin  (Abst.), 
204 

Soup  mixes: 

drying  ingredients  for,  91 
filling,  91 

fool-proof  formulation  of,  91 
Soup,  uUmsonic  prep.ar.ation,  359 
Soya  flours,  160 
Spices : 

and  ulcers  (Ed.),  3 
in  food,  155 

Spray,  fat,  for  bakery  dough  (Pat.),  128 
Stabilising: 

agent  for  beer  (.Abst.),  35 
agents,  159 

,  Stainless  steel  in  food  machinery,  404 
Standard  for  marzipan  (Ed.),  354;  (Corr.),  47* 

I  Standards: 

!  for  b.'icon  (Ed.),  396 
for  cheese  (Ed.),  266 
for  ice  cream,  08 
for  quick-frozen  herring,  257 
Staphylococcus  aureus,  in  milk  (.Abst.),  7b 
I  Starch  w.aste  utilisation  (Ed.),  313 
Sterilisation : 

bottled  beer  (Pat.),  310 
milk  (Pat.),  310 

ultra  H.T.S.T.,  of  dairy  products  (Abst.), 

342 

j  Storage: 

I  of  bread,  454 
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Storage  {continued): 

properties,  of  <lrie(l  vegetables  (Al)st.), 

i66 

tropical,  of  gra(H‘fruit  (Abst.),  77 
Stunning: 

electrical,  effect  on  carcass  quality,  491 
equipment,  electrical,  455 
methods  of,  455 
tongs,  various,  455 

“  Success  with  Meat  l^cKlucts  ”  (Review),  279 

Sucrose  esters,  i(>o 

Sugar: 

Hoard  report  (lid.),  487 
Imiling,  problems,  241 
boilings,  graining  and  stickiness  in,  241 
confectionery,  packaging  techniques  in, 
242 

confectionery,  science  and,  240 

cost,  production  and  consumption,  in 

1957,  14.  th 

for  jam  and  preserves,  145 
industry,  high-yielding  Swedish,  469 
mechanical  handling  of  Demarara,  197 
production  in  South  .Africa,  216 
refining  (Pat.),  442 
Swedish  sugar  industry,  469 
Synthetic  cream  in  cakes  (h-d.),  129 


T 

Taint  in  coffee  (li!d.),  132 
Tea : 

mechanical  handling  of,  188 
p.icking  and  blending,  188 
preserving  (Pat.),  310 
Technical: 

authorship,  teaching  (Hd.),  268 
enquiries,  new  service,  357 
Technological  .advances,  in  the  baking 
industry,  iii 


Tenderisation  of  meat  (Ivd.),  223 

Tin,  corrosion  by  foods,  405 

Tomato  juices,  ultrasonic  preparation,  360 

Toxic: 

agents,  in  autoxidised  and  heated  fats, 
773 

substances  arising  from  corrosion,  403 
Toxicity: 

of  fat  solvents,  178 

report  of  British  Plastics  Federation 

(Kd.),  87 

Tranquillisers,  veterinary  use  of  (Ed.),  398 
Trays,  swing,  for  bakery  units  (Pat.),  86 


u 

ritra-centrifugation  of  milk,  149 
“  Ultrasonics  in  Fcxxl  .Manufacture,”  by  John 
S.  Smith,  358 

Ultrasonics  and  meat  tenderising,  75 
U.S.  m.irket,  potentialities  of  (Ed.),  311 
U.S..A.,  meat  production  in,  74 


V 

V.icuum  pticks,  retaining  coffee  flavour  in 
(.Abst.),  77 
Vanilla  flavour,  156 
Vanilla  p.aste,  136 
A’egetables : 

blanched,  peroxid.asc  test  paper  for 
(Abst.),  383 

canning  methods  (Abst.),  473 
pre-cooked,  packaging  (Abst.),  472 
storage  of  frozen  pe.as  (Al)st.),  342 
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V^inegar,  malt: 
colouring,  99 

flavour,  Iwuquet  and  stability,  95 
mashing  and  brewing  methods,  96 
materials  for  brewing,  95 
Vinegar  manufacture,  10 
Vinegars,  brewed  and  non-brewed,  10 
V'itamin: 

A  in  skimmed  milk  (Ed.),  90 
E  and  flour  treatment,  114 
Kj  as  preservative  in  wine  (Abst.),  77 
Vitamins: 

•added  to  food,  161 

effects  in  food  enrichment,  379 


w 

Warehouse,  mechanisation  of  Rose’s,  181 
Water  pipes,  repair  by  freezing,  252 
Welbare,  food  industry  leads  in  (Ed.),  446 
Whaling  industry,  antibiotics  in  (Ed.),  130 
Whc.at: 

flour,  effect  of  oxidised  polysaccharides 
(Abst.),  342 

protein,  amino  acid,  composition  of,  iij 
quality,  113 

Whey  beverage,  non-alcoholic,  154 
Wine-making,  cheaper  (Ed.),  222 
Wine  preservation  with  Vitamin  Kj  (Abst.),  77 
World  food  supplies  (Ed.),  351 
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A'easts,  controlling  wild,  20 
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